10-LB. SACK—PLAIN NO. 89—4 VALUES 


HIGH, FLUFFY AND COOL 
. . » CHOICE OF 9 FLAVORS 


Homemakers voted this one of the most 
successful Betty Crocker pie recipes of 
all time. GOLD MEDAL Flour and Betty 
Crocker’s easy STIR-N-ROLL pastry recipe 
produce excellent pie crust—flaky crust 
that keeps its original oven-freshness 
and tenderness even when refrigerated. 


Make... . .. . « « Qin. STIR-N-ROLL Pie Shell (recipe below) 


Bring toa boil . . . . . 1Yacups crushed pineapple, pineapple juice, orange 
juice, grape juice, prune juice, apricot nectar or 


applesauce 
Stir in until dissolved . . 1 pkg. lemon-flavored gelatin 
Mix in . — . . . . . Yate 1 cup sugar (depending on sweetness of fruit) 
Cool uncil almost stiff. 
Whip until stiff. _. “1 eup chilled undiluted Carnation Evaporated Milk 
with . ... .. . « 1 tbsp. lemon juice 


Pour on top of the gelatin mixture. Beat in slowly with rotary beater or electric 
mixer at low speed. Pour into baked pie shell. Chill at least 1 hour. Garnish 
with shaved chocolate, if desired. 

“To whip Carnation, simply chill in refrigerator tray until soft ice crystals form 
around outside edges (15 to 20 minutes). 


LEMON OR LIME VARIATION 
Use 1 cup boiling water and 4 cup lime or lemon juice (fresh, bottled or 
canned). Lime or lemon-flavored gelatin may be used. 


SUCCESS TIP: For a fluffy high pie, be sure the gelatin mixture is almost stiff 
and that the evaporated milk is whipped until it stands in stiff peaks. 


9-IN. STIR-N-ROLL PIE SHELL 


Prehect oven to 475° (very hot). 


Mix cogether . } 1V3 cups sifted GOLD MEDAL Flour 
1 tsp. salt 

Pour into one measuring 
cup (but don’t stir fA cup cooking (salad) oil such as Wesson 
together) 3 tbsp. cold whole milk (or 1 tbsp. undiluted Carna- 


l tion Milk and 2 tbsp. cold water) 


Then pour all ac once into flour. 


r% Stir until mixed. Press with hands into smooth ball. Flatten slightly. Place 
' ' 6 ees 


-- 19.!9 square) Roll out gently until circle 


